Elderberry (Sambucus nigra) 
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e Note the flattish clusters of berries, ladder of 5-7 leaflets, toothed edge to leaves and 
particularly rub the leaves to check they are pungent; all as arrowed in the pictures. 


e You may find it helpful to zoom into the pictures. 
e Found everywhere in lit edges of woods or hedges, typically where birds will expel berries. 


e Simple preparation suggestions : 1. Collect the berries when fully ripe (blackish). The easiest way 
is to strip the berries with your fingers straight off the stalk from the tree into a container. 2. Float 
the berries in water and remove insects etc which will float to the top, and remove as much stalks 
& green parts as you can. 3. Boil with a little water in a pot for 10 mins (the berries will add more 
water) until soft. Note the cooking will froth up so make the pot large, don’t add a lid, and keep a 
watch on it. You can use a blender, but don’t get juice on your clothes! 4. Use as a berry sauce or 
drink eg with icecream. 
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Var Viridis® 7% 
ripe green-form 
sometimes seen 
lacking pigment 
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Don’t Confuse with... 


It’s quite hard to confuse elderberry once you know it, but here are a selection of plants around to 
compare it against. In nese examples they lack the leaf teeth and pungent smell when rubbed. 


Viburnum (Sesto : iq wine oT ‘ 





Info 
Updated : 2019-09-24 d - please check you have the latest version! 


Contact : David Merrick - facebook.com/meteorquake 

Foraging Group for Lothians : facebook.com/groups/foraginginedinburgh 
Foraging Group for Ratho (W of Edinburgh) : facebook.com/groups/rathoforaging 
All items in this Series : paintdrawer.co.uk/nature/edinburgh/foraging.htm 


